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It's  camping  time  again — time  to  sit  around  a  campfire  of  glowing  coals  and 
eat  those  tempting  outdoors  di shes. .. watch  the  stars  come  out... the  moon  rise.  But 
this  year  again,   long  camping  trips  will  most  likely  have  to  "be  put  off  a  little 
longer  "because  of  travel  difficulties.     Just  the  same,  a  lot  of  families  can  enjoy 
a  "bit  of  outdoor  life... right  in  their  own  backyards.     They  can  "break  the  monotony 
of  summer  night  suppers  "by  moving  outside  the  house  for  their  evening  meal.  Suppe 
cooked  over  a  "backyard  campfire,  you  know,  hits  the  same  spot  that  sapper  cooked 
over  a  woods  campfire  does.    And  what's  more,  the  inexperienced  outdoors  cook  can 
get  in  some  worthwhile  practice  for  that  long  camping  trip  of  the  future. 

To  give  the  tenderfoot  a  good  start,   the  Forest  Service  of  the  United  States 
Department  of  Agriculture  has  a  "bulletin  called  "Cooking  Over  the  Camp-Fire." 
Besides  suggestions  on  the  kinds  and  amounts  of  foods  you'd  need  to  take  on  the 
camping  trips,   the  bulletin  is  full  of  recipes  for  outdoor  cooking.     It  tells  the 
best  way  to  bui'M  campfires  for  cooking,  and  then  it  tells  exactly  how  to  use  them. 
It  covers  everything  from  soup  through  desserts  a  la  out-of-doors. 

For  example. .  .here '  s  what's  recommended  in  cooking  roasting  ears.  First... 
you  pull  back  the  husks  from  an  ear  of  corn  but  do  not  remove  them  entirely.  Then 
clean  off  the  silk,    Replace  the  husks  and  tie  at  end.     Then  wap  in  several  layers 
of  wet  newspaper  and  bake  in  the  coals.     Sounds  good,  doesn't  it?    And  no  trouble 
either. 

But  maybe  you'd  like  a  copy  of  the  bulletin  for  yourself.    You  can  get  one... 
freu...by  writing  to  the  Forest  Service,,  United  States  Department  of  Agriculture, 
Washington  25,  D.  C.    Just  ask  for  the  bulletin  on  campfire  cooking.     The  name, 
again,  is  "Cooking  over  the  Campfire." 
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